Comparative analysis of lyophilized fresh fruits and vegetables with commercial extracts for skin testing of patients with food allergy.
Most allergic reactions to fruits and vegetables are immediate IgE-mediated reactions following either contact or ingestion. In such problems, the practice of skin tests represents an important diagnostic tool. However, we often observe a discordance between the clinic and the results of the skin tests performed with commercial glycerinated extracts. A simple procedure of lyophilization applied to some fruits and vegetables is described, which allowed the comparison with fresh juicy material and commercial extracts. This material was applied in 10 individuals shown to be allergic to the corresponding food and in 10 healthy controls. When compared to the commercial extracts, the lyophilized material showed a significantly better sensitivity and specificity. Some control individuals reacted, but insignificantly, to the lyophilized material. The technical procedure is very simple. It allows the preparation of large amounts of aliquot, kept at -20 degrees C until needed. Further work is needed to extend the procedure to other allergens and to improve the standardization.